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degree of fatness than described as
minimum for the Prime grade. Such
bullocks have less width of back and
loin and are less uniform in width than
described as typical for the Prime
grade but the muscling is firmer than
described. Conversely, bullocks with
lower cutability than normal for this
grade are thinly muscled and have a
higher degree of fatness than described
as minimum for the Prime grade.

(b) Choice. (1) Slaughter bullocks pos-
sessing minimum qualifications for the
Choice grade carry a slightly thick fat
covering over the top. The brisket and
flanks appear moderately full and the
muscling is moderately firm.

(2) Bullocks qualifying for the mini-
mum of the Choice grade will differ
considerably in cutability because of
varying combinations of muscling and
degree of fatness. Bullocks with higher
cutability than normal for this grade
are thickly muscled and have a lower
degree of fatness than described as
minimum for the Choice grade but the
muscling is firmer than described. Con-
versely, bullocks with lower cutability
than normal for this grade are thinly
muscled and have a higher degree of
fatness than described as minimum for
the Choice grade.

(c) Select. (1) Slaughter bullocks pos-
sessing minimum qualifications for the
Select grade have a thin fat covering
which is largely restricted to the back
and loin. The brisket and flanks are
slightly full and the muscling is slight-
ly firm.

(2) Bullocks qualifying for the mini-
mum of the Select grade will differ
considerably in cutability because of
varying combinations of muscling and
degree of fatness. Bullocks with higher
cutability than normal for the grade
are thickly muscled and have a lower
degree of fatness than described as
minimum for the Select grade. Such
bullocks are less uniform in width than
described as typical of the grade but
the muscling is firmer than described.
Conversely, bullocks with lower
cutability than normal for this grade
have thinner muscling and a higher de-
gree of fatness than described as mini-
mum for the Select grade.

(d) Standard. (1) Slaughter bullocks
possessing minimum qualifications for
the Standard grade have only a very

thin covering of fat which is largely re-
stricted to the back, loin, and upper
rib.

(2) Bullocks qualifying for the mini-
mum of this grade vary relatively little
in their degree of fatness. Therefore,
the range in cutability among bullocks
that qualify for this grade is somewhat
less than in the higher grades. Most of
the cutability differences among bul-
locks qualifying for this grade are due
to a wide range in muscling. Bullocks
with higher cutability than normal for
this grade may have a slightly lower
degree of fatness than described but
will have thick, well-rounded backs,
wide loins, and prominent, thickly
muscled shoulders. The width through
the rounds will be greater than over
the back. Bullocks with lower
cutability than normal for this grade
may have slightly more finish than de-
scribed and will be upstanding and nar-
row. The loin, rump, and rounds will
appear slightly sunken.

(e) Utility. The Utility grade includes
only those bullocks that do not meet
the minimum requirements specified
for the Standard grade.

[42 FR 53902, Oct. 4, 1977, as amended at 52 FR
35683, Sept. 23, 1987]

§ 53.206 Specifications for official U.S.
standards for grades of slaughter
cattle (yield).

(a) Yield Grade 1. (1) Yield Grade 1
slaughter cattle produce carcasses with
very high yields of boneless retail cuts.
Cattle with characteristics qualifying
them for the lower limits of Yield
Grade 1 (near the borderline between
Yield Grade 1 and Yield Grade 2) will
differ considerably in appearance be-
cause of inherent differences in the de-
velopment of their muscling and skele-
tal systems and related differences in
fatness.

(2) Very thickly muscled cattle typi-
cal of the minimum of this grade have
a high proportion of lean to bone. They
are moderately wide and the width
through the shoulders and rounds is
greater than through the back. The top
is well-rounded with no evidence of
flatness, and the back and loin are
thick and full. The rounds are deep,
thick, and full and the width through
the middle part of the rounds is greater
than through the back. The shoulders
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are slightly prominent and the fore-
arms are thick and full. These cattle
have only a thin covering of fat over
the back and rump. The flanks are
slightly shallow and the brisket and
cod or udder have little evidence of
fullness. Slaughter cattle of this de-
scription producing 600-pound carcasses
usually have about 0.3 of an inch of fat
over the ribeye and about 13.0 square
inches of ribeye area.

(3) Because of the relatively low pro-
portion of lean to bone, practically no
thinly muscled cattle produce car-
casses with an exceptionally high yield
of boneless retail cuts. Therefore, it is
unlikely that thinly muscled cattle
will qualify for Yield Grade 1.

(4) Cattle qualifying for the mini-
mum of Yield Grade 1 will differ widely
in quality grade as a result of vari-
ations in distribution of finish and
firmness of muscling. For example,
young cattle which have considerable
firmness of muscling and considerably
greater deposits of fat in the brisket,
flanks, twist, and cod or udder than de-
scribed for Yield Grade 1 ordinarily
will qualify for the Select or Choice
grade. However, such cattle with typi-
cal or less than typical deposits of fat
in the brisket, flanks, twist, and cod or
udder usually will qualify for the
Standard or Utility grade.

(b) Yield Grade 2. (1) Yield Grade 2
slaughter cattle produce carcasses with
high yields of boneless retail cuts. Cat-
tle with characteristics qualifying
them for the lower limits of Yield
Grade 2 (near the borderline between
Yield Grade 2 and Yield Grade 3) will
differ considerably in appearance be-
cause of differences in the development
of their muscling and skeletal systems
and related differences in fatness.

(2) Very thickly muscled cattle typi-
cal of the minimum of this grade have
a high proportion of lean to bone. They
are wide through the back and loin and
have slightly greater width through
the shoulders and rounds than through
the back. The top is well-rounded with
little evidence of flatness and the back
and loin are thick and full. The rounds
are thick, full, and deep and the thick-
ness through the middle part of the
rounds is greater than that over the
top. The shoulders are slightly promi-
nent and the forearms are thick and

full. There is a slightly thick covering
of fat over the back and rump and the
flanks are slightly deep. The brisket
and cod or udder are slightly full.
Slaughter cattle of this description
producing 600-pound carcasses usually
have about 0.6 of an inch of fat over the
ribeye and about 12.5 square inches of
ribeye area.

(3) Thinly muscled cattle typical of
the minimum of this grade have a rel-
atively low proportion of lean to bone.
They tend to be flat and slightly nar-
row over the back and have slightly
long, flat rounds. They are slightly
wider over the back than through the
rounds. The shoulders are slightly
prominent and the forearms are only
slightly thick. These cattle have a thin
covering of fat over the back and rump.
The flanks are slightly shallow and
thin and the brisket and cod or udder
have little evidence of fullness. Slaugh-
ter cattle of this description producing
600–pound carcasses usually have 0.3 of
an inch of fat over the ribeye and about
10.0 square inches of ribeye area.

(4) Cattle qualifying for the mini-
mum of Yield Grade 2 will differ great-
ly in quality grade as a result of vari-
ations in distribution of finish and
firmness of muscling. For example,
young cattle which have considerable
firmness of muscling and typical or
greater deposits of fat in the brisket,
flanks, twist, and cod or udder than de-
scribed for Yield Grade 2 ordinarily
will qualify for Prime or Choice. Con-
versely, such cattle with less than typ-
ical deposits of fat in the brisket,
flanks, twist, and cod or udder usually
will qualify for the Select or Standard
grade.

(c) Yield Grade 3. (1) Yield Grade 3
slaughter cattle produce carcasses with
intermediate yields of boneless retail
cuts. Cattle with characteristics quali-
fying them for the lower limits of Yield
Grade 3 (near the borderline between
Yield Grades 3 and 4) will differ consid-
erably in appearance because of inher-
ent differences in the development of
their muscling and skeletal systems
and related differences in fatness.

(2) Very thickly muscled cattle typi-
cal of the minimum of this grade have
a high proportion of lean to bone. They
are very wide through the back and
loin and are uniform in width from
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front to rear. The back or top is nearly
flat with only a slight tendency toward
roundness and there is a slight break
into the sides. The back and loin are
very full and thick. The rounds are
deep, thick, and full. The shoulders are
smooth and the forearms are thick and
full. There is a moderately thick cover-
ing of fat over the back and rump. The
flanks are deep and full and the brisket
and cod or udder are full. Slaughter
cattle of this description producing 600-
pound carcasses usually have about 0.9
of an inch of fat over the ribeye and
about 12.0 square inches of ribeye area.

(3) Thinly muscled cattle typical of
the minimum of this grade have a rel-
atively low proportion of lean to bone.
They are flat and slightly wide over
the back and loin and are wider over
the back than through the rounds. The
shoulders are slightly smooth and the
forearms are only slightly thick. These
cattle tend to have a slightly thick
covering of fat over the back and rump.
The flanks are slightly deep and full
and the brisket and cod or udder are
slightly full. Slaughter cattle of this
description producing 600-pound car-
casses usually have about 0.6 of an inch
of fat over the ribeye and about 9.5
square inches of ribeye area.

(4) Cattle qualifying for the mini-
mum of Yield Grade 3 will differ great-
ly in quality grade as a result of wide
variations in distribution of finish and
firmness of muscling. Cattle with high-
er quality than normal for the mini-
mum of this grade will have very firm
muscling and will have greater deposits
of fat in the brisket, flanks, twist, and
cod or udder than described for Yield
Grade 3 and will normally qualify for
the Prime or Choice grade. Conversely,
cattle with lower quality than normal
for the minimum of this grade will
have less deposits of fat in the brisket,
flanks, twist, and cod or udder than de-
scribed herein, and may only qualify
for the Select grade.

(d) Yield Grade 4. (1) Yield Grade 4
slaughter cattle produce carcasses with
moderately low yields of boneless re-
tail cuts. Cattle with characteristics
qualifying them for the lower limits of
Yield Grade 4 (near the borderline be-
tween Yield Grades 4 and 5) will differ
considerably in appearance because of
inherent differences in the develop-

ment of their muscling and skeletal
systems and related differences in
fatness.

(2) Very thickly muscled cattle typi-
cal of the minimum of this grade have
a high proportion of lean to bone. They
appear wider over the top than through
the shoulders or rounds. The back and
loin are very thick and full, nearly flat,
and break sharply into the sides. The
rounds are deep, thick, and full. The
shoulders are smooth and the forearms
are thick and full. These cattle have a
thick covering of fat over the back and
rump. The flanks are very deep and full
and the brisket and cod or udder are
very full. Slaughter cattle of this de-
scription producing 600-pound carcasses
usually have about 1.1 inches of fat
over the ribeye and about 11.5 square
inches of ribeye area.

(3) Thinly muscled cattle typical of
the minimum of this grade have a rel-
atively low ratio of lean to bone. They
are flat over the back and loin and
much wider through the back than
through the shoulders or rounds. The
rounds tend to be long and flat. The
shoulders are smooth and the forearms
are slightly thick. These cattle have a
moderately thick covering of fat over
the back and rump and the back breaks
sharply into the sides. The flanks are
deep and full and the brisket and cod or
udder are full. Slaughter cattle of this
description producing 600-pound car-
casses usually have about 0.9 of an inch
of fat over the ribeye and about 9.0
square inches of ribeye area.

(4) Cattle qualifying for the mini-
mum of Yield Grade 4 will differ some-
what in quality grade as a result of
variations in distribution of the finish
and firmness of muscling. Most cattle
at the minimum of this grade will qual-
ify for the Prime or Choice grade. How-
ever, some cattle at the minimum of
Yield Grade 4 with less deposits of fat
in the brisket, flanks, twist, and cod or
udder than described as typical may
only qualify for the Select grade.

(e) Yield Grade 5. (1) Yield Grade 5
slaughter cattle produce carcasses with
low yields of boneless retail cuts. Cat-
tle of this grade consist of those not
meeting the minimum requirements
for Yield Grade 4 because of either
more fat or less muscle or a combina-
tion of these characteristics.
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(2) Because of the high degree of fin-
ish required for cattle of this grade, the
range in quality grades will be some-
what small. Practically all cattle of
this grade will qualify for either the
Prime or Choice grade.

[42 FR 53902, Oct. 4, 1977, as amended at 52 FR
35683, Sept. 23, 1987]

PART 54—MEATS, PREPARED
MEATS, AND MEAT PRODUCTS
(GRADING, CERTIFICATION, AND
STANDARDS)

Subpart A—Regulations

DEFINITIONS

Sec.
54.1 Meaning of words.
54.2 Designation of official certificates,

memoranda, marks, other identifica-
tions, and devices for purposes of the Ag-
ricultural Marketing Act.

ADMINISTRATION

54.3 Authority.

SERVICE

54.4 Kind of service.
54.5 Availability of service.
54.6 How to obtain service.
54.7 Order of furnishing service.
54.8 When request for service deemed made.
54.9 Withdrawal of application or request

for service.
54.10 Authority of agent.
54.11 Denial or withdrawal of service.
54.12 Financial interest of official grader.
54.13 Accessibility and refrigeration of prod-

ucts; access to establishments.
54.14 Official certificates.
54.15 Advance information concerning serv-

ice rendered.
54.16 Marking of products.
54.17 Official identifications.
54.18 Custody of identification devices.

APPEAL SERVICE

54.19 What is appeal service; marking prod-
ucts on appeal; requirements for appeal;
certain determinations not appealable.

54.20 Request for appeal service.
54.21 When request for appeal service may

be withdrawn.
54.22 Denial or withdrawal of appeal service.
54.23 Who shall perform appeal service.
54.24 Appeal certificates.
54.25 Superseded certificates.
54.26 Application of other regulations to ap-

peal service.

CHARGES FOR SERVICE

54.27 Fees and other charges for service.
54.28 Payment of fees and other charges.

MISCELLANEOUS

54.29 Identification.
54.30 Errors in service.
54.31 Uniforms.

Subpart B—Standards

CARCASS BEEF

54.102 Scope.
54.103 Classes of beef carcasses.
54.104 Application of standards for grades of

carcass beef.
54.105 Specifications for official United

States standards for grades of carcass
beef (yield).

54.106 Specifications for official United
States standards for grades of carcass
beef (quality-steer, heifer, cow).

54.107 Specifications for official United
States standards for grades of carcass
beef (quality—bullock).

AUTHORITY: 7 U.S.C. 1621–1627.

SOURCE: 42 FR 53921, Oct. 4, 1977, unless
otherwise noted. Redesignated at 46 FR 63203,
Dec. 31, 1981.

Subpart A—Regulations
DEFINITIONS

§ 54.1 Meaning of words.
Words used in this subpart in the sin-

gular form shall be deemed to import
the plural, and vice versa, as the case
may demand. For the purposes of such
regulations, unless the context other-
wise requires, the following terms shall
be construed, respectively, to mean:

Administrator. The Administrator of
the Agricultural Marketing Service, or
any officer or employee of the Agricul-
tural Marketing Service to whom au-
thority has heretofore been delegated
or to whom authority may hereafter be
delegated, to act in his stead.

Agricultural Marketing Service. The
Agricultural Marketing Service of the
Department.

Animals. Cattle, sheep, swine, or
goats.

Applicant. Any person who has ap-
plied for service under the regulations.

Branch. The Meat Grading Branch of
the Division.

Carcass. The commercially prepared
or dressed body of any animal intended
for human food.
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